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of a mixed microflora containing such organisms, which are capable
of reducing nitrate to nitrite. The metabolic products (e.g., acids),
and possibly other contributors to flavor produced by these organisms
in the subsequent fermentation and processing steps, are most probably
different from those of the microflora that develops or is added (as
starter culture) to products containing only nitrite. Thus, nitrate
probably contributes indirectly to the traditional and characteristic
flavor of these products (B. Tompkin, Swift and Co., personal communi-
cation, 1981).

Catalase, an enzyme produced by micrococci in the mixed flora,
also appears to reduce peroxide development, thereby enhancing
color stability and reducing the development of rancidity (Andres,
1977).

For products other than those noted above, the committee concludes
that nitrite added at the minimum level necessary to achieve the
desired effect could be substituted for nitrate.

The committee's findings on the effects of nitrate in fermented
sausages and dry-cured cuts are based on limited information. The
way in which nitrate acts in these and other products needs further
investigation to substantiate conclusions discussed above.

SUMMARY;  FINDINGS AND CONCLUSIONS

In the United States, nitrite and nitrate are added to cured
red meats, poultry, and fish. The effects they exert depend upon
the product to which they are added.

The committee found no evidence that nitrate had any direct
effects in these products. However, it believes that certain of
its indirect effects, in addition to its capacity to yield nitrite
by bacterial reduction, may have practical or sensory implications
for certain cured products, such as fermented sausages and dry-cured
cut s.

Nitrite is used predominantly in cured meats.  The motivation
for its use is multifaceted. The effects of nitrite at current
levels of use are shown in Table 3-7 for the major classes of cured
red meats and poultry. The rankings of the relative importance of
the various factors inhibiting spoilage microorganisms or pathogens
are judgments of the committee based on data pertaining to U. S.
products and, in a few cases, on data from studies in other countries.
Additional references to the information in this table can be found
in the applicable sections of this chapter.